The )
Harbourview

/_\
AR

T
]
E

|

' CELEBRATION

PACKAGLE 2024 - (HnneMjBanquet
EHERE 2024 - FXERE

The Harbourview has prepared a variety of Chinese Banquet menus

for your birthday, anniversary celebration or family gathering.
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* Free flow of orange juice during the event (@ maximum of 3 hours)
ERERGERT (ZZ3/E)

* Free corkage for self-brought wine (1 bottle per table)
BETERUEFRE (BF1X)

* Complimentary centerpieces on all dining tables
SEFLER

¢ Complimentary use of audio-visual equipment and wireless microphones
S REAYERFRESK

* Free porklng for 2 vehicles with @ maximum of 5 hours each, a supplement of HK$100 to enjoy 3 extra hours

oon/ 100 Days Banquet respectively on a complimentary basis |

CHANEREERIAEERTHE  RABRELELTBRERNELES

For reservatlons or enqumes please contact our Event Team at FE] &EH » M A LSERESREE K

82911 1343

‘ﬁ:} 2/F, The Harbouf"gw 4 Harbour Road, Wanchai {f % 81845 & ER 21

s://theharbou .com. hk
& vent@theharbourwe com hk | n fj

Terms and Conditions &5 & 41 8): , &7

® Prices are on a per table basis and are subject to 10% service charge ® A minimum attendance of 2 tables is required ® Subject to availability ® The law prohibits

the sale of alcoholic beverages to persons under the age of 18 Al offers of, and the sales and supply of alcoholic beverages are subject to final confirmation of

eC|aI offer and service |tems are subject to change W|thout prior e event of any disputes, the decision of The Harbourview
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Celebration Chinese Lunch Banquet Menu A
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The Harbourview's Appetizers Platter

NKXBARE - 5HEN - MESFEE - AR EE
Black Fungus with Chilli Sauce, Shredded Cucumber with Garlic and Vinegar
Deep-fried Bean Curd in Japanese Style, Okra with Sesame Dressing

e @

9§§¢ﬂh
Stir-fried Beef Cube with Beans Paste Sauce

—— @

ERETIRIR
Stir-fried Shrimp Ball with Salted Egg Yolk and Seasonal Vegetables

et @ 3

ZNEZNEBHELS
Double-boiled Chicken Soup with Fish Maw, Melon and Conch

— (O =

BRVERES

Steamed Fresh Sabah Grouper

Mo 52 MF %
Deep-fried Crispy Chicken

et @ 3

LBKEREM
Supreme Soup Noodles with Pork Dumpling

® 3

EEDH

Fried Rice with Shrimp and Chicken in Cream and Tomato Sauce

e () e

EAR{SR
Sweetened Almond Soup with Egg White

XHEE

Chinese Petits Fours

BiE (1212 ) HKS5,688 per table (12 guests)

Price is subject to a 10% service charge {B B S 5 — R &
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Celebration Chinese Lunch Banquet Menu B
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The Harbourview's Appetizers Platter

BOT/NEE  BTERRE  NEER - HE 45
Braised Pork Spare Ribs with Black Vinegar in Zhenjiang Style, Deep-fried Mushrooms with Osmanthus
Bean Curds in Japanese Style, Wok-fried Beef Cube with Garlic

=2 R
Deep-fried Crab Claw stuffed with Minced Shrimp

S

%ﬁmPﬂﬁﬁﬁﬁ
Sautéed Shrimp Ball with Assorted Mushroom and Seasonal Vegetables

FRERE
Dried Scollop in Hoiry Gourd Ring

i —

ﬁii%ﬁﬁ%
Braised Bird's Nest Soup with Assorted Seafood and Bamboo Pith

e

§¢Eﬁ5%

Steome Fresh Sabah Grouper

= i ffe 52 2

Deep-fried Crispy Chicken with Sesame

? ﬂ
Fried Rice in Fujian Style

e @

BHRSREESLX
Inaniwa Udon with Shredded Chicken in Chicken Broth

LSS CTe

EAR{TR
Sweetened Almond Soup with Egg White

XEHEE

Chinese Petits Fours

ZiE (1212 8) HKS 6,988 per table (12 guests)

Price is subject to a 10% service charge B B S & i—REE
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Celebration Chinese Dinner Banquet Menu A
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The Harbourview's Appetizers Platter

FUT/EE ~ BTERME  FERBE - HEFIN
Braised Pork Spare Ribs with Black Vinegar in Zhenjiang Style, Deep-fried Mushrooms with Osmanthus
Drunken Duck Tongue with Dried Salted Plum, Wok-fried Beef Cube with Garlic

@

AT E
Steamed Fresh Scallops with Garlic

—— @

P R AR 8 2K
Wok-fried Shrimps with Mayonnaise and Walnuts

——et @ 22—

TEBIIEE

Braised Sliced Flsh Maw with Seasonal Vegetables

—— O 3

MEHNREE
Braised Bird's Nest Soup with Minced Chicken and Bamboo Pith

et @ e

FREHNE

Dried Scallop in Hairy Gourd Ring

et @ 3

BEDPBARESE
Steamed Fresh Sabah Grouper

. @

= Ji B S
Baked Chicken with Sesame and Rock Salt

i O e

BEHEEBPDER
Fried Rice with Conpoy and Egg White

ey O e

BT & 5N A

Braised E-fu Noodles with Enoki Mushroom with Abalone Sauce

=

S EESHE
Sweetened Walnut Cream

et @ e

e )9

Chinese Petits Fours

FiE (1212 8) HKS7,388 per table (12 guests)

Price is subject to a 10% service charge B B B & —REE
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Celebration Chinese Dinner Banquet Menu B

KRG RADE
Shrimps and Fresh Fruit Salad

e @ e

EYNE S g

Sautéed Scallops and Coral Clams with Seasonal Vegetables and Black Truffle

B B8 AR

Deep-fried Shrimp Balls with Duck Foie-gras

BEREIE5R
Braised Twin Seasonal Vegetables with Dried Conpoy

— (O =

BEEBITHE
Double-boiled Silkie Chicken Soup with Sea Horse and Lingzhi

— @ 3

ERBEHREMA
Braised Abalone with Seasonal Vegetable in Oyster Sauce

— O =

BEDBRESE
Steamed Fresh Sabah Grouper

e @ 3

AL H
Deep-fried Crispy Chicken

et @ 3

ABEER
Fried Rice in Twin Sauces

et @ e

BT € T R B
Braised E-fu Noodles with Enoki Mushroom with Abalone Sauce

b e i

mEE B
Double-boiled Milk Custard with Bird's Nest

— @ 3

BEREE

Fresh Fruit Platter and Chinese Petits Fours

ZiE (1212 8) HKS 8,388 per table (12 guests)

Price is subject to a 10% service charge {8 B 3 5% i — R 75 &
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Celebration Chinese Dinner Banquet Menu C

REIEERE
Roasted Whole Suckling Pig

@ 3

BT MBS

Baked Crab Shell stuffed with Fresh Crabmeat

RIS B I HIERIRIR
Wok-fried Giant Clams and Shrimp with Walnut and Seasonal Vegetables

— e

ERT IR
Stir-fried Scallop and Cuttlefish with Seasonal Vegetables

—n (O =

m B I EHBIER
Double-boiled Chicken Soup with Fish Maw and Dried Cordyceps Flower

e @ e

B VAES0
Steamed Grouper in Soy Sauce

e (O e

B2 TEHE A
Braised Abalone with Mushrooms in Oyster Sauce

e @ e

= AL BT B
Deep-fried Crispy Chicken

et @ 3

HEABER
Fried Rice with Diced Shrimp and Duck Meat in Lotus Leaf

oY=

B E =
E-fu Noodles with Crabmeat and Egg in Soup

e i

B e
Double-boiled Fresh Milk with Bird’'s Nest

—— @ e

REEE

Chinese Petits Fours

FiE (1212 8) HKS 9,388 per table (12 guests)

Price is subject to a 10% service charge B B B & —R&E



